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No More the Bride Considers
the Lily How It Is Arrayed

Rather, in These Days of ShatteredT
Precedents, It Is to Be Chic and |

[Dominate the Scenic Wedding
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in this season of
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matter
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writer did not see;
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\ Twan were of daffodil
1, two of light clear green

| of fine leghorn, ribbon trimmed, and

| there wius a long crook wound in nar-
| Tow ribbon and with daffodils tied to
| its handle for each bridesmald.
| "“A yellow and white wedding, with
daffodils for the main decoration,”
| madame explained. “The costumes
rwere adorable, but 1T have seen only
one of the bridesmaids. 1 hope the
| others were as Watteaulsh as she and
| the dresses were.”
The bridal gown, which had not yet
een delivered, was white and silver,
| with an extremely full skirt, short
hut not exaggeratedly short, ahout
the length of the vonservative dance
frock. It was simple enough in line
fnaut for the Watteau drapery which
hung from the collarless neck line b
the back and gave the model its period
flavor,
l The veil falling in a point to hip
length In front of each shoulder was
| beld about the head by a tip tilted
| wreath of orange blossoms and floated

down the back to trail far heyond

the limits of the short skirt. Not as

lovely perhaps——surely not as lovely-—
fas the clinging trained gown and cap
(vell, but “follement chic,” as the
| French skirt hand phrased it.

The same establishment (& turning
out a set of bridesmalds’ frocks all in
apple blossom pink organdy, puffed
cand shirred and deep collared and
quaint and crinofhed as a belle of
1560 could have wished, but the poke
| bonnets had not yet heen decided upon
| and the bride’'s frock had been made
elsewhere.

Many of the conventional bridal
i gowns of this spring depart from con-
vention enough to substitute white
tulle for the traditional white satin,
0 that the gown, though not short
!t nor crinolined, is a cloud of vaporous
! folds and gives the impression of great
fulness without its broad eilhouette,
With such a frock there is perhaps

W avere made with very short | & satin train which the long veil of

of
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W

net and very houffant
taffeta, open in front, to
lerskirt or petticoat all the

« though not pinched in

net and lace softens, or perhaps only
the vell of lace.

! The arrangement of the vell Ia often
the crux of the tollet, and the modern
ybride in her eagerness for originality

OF SOCIETY

ed from Sicth Page, cert. Supper and dancing will follow
- - in the Rosfe and Enmmire rooms.
1 ¢ that it rthur Cort
" sy ‘.}"d\}ell"\!';lu'l.:\ |‘-.h‘|;h.;,1,.|“ The National Special Ald Boclety has
fversite Deive. Mr. Holden is | been giving a series of lectures at its
e f Tinceton and algo of the | headquarters, 259 Fifth avenue. At the
[ I eton at i u 3 <
L stchool of Architecture, last, which will be held next Thursday
i afternoon, the Baroness Huard will
T speak. Her subject wlll be **“The Women
A uefit concert and dance will bel ¢ ppance and the War; An Object Lese
{ the Hotel Astor on the evening | gon
! under the ausplces of the
e ,"ﬂ "7: :| ‘.i\""hf"."\] A musicale followed by dancing will
L e | "be glven at the P'laza Hote! on May 3
IR aRre Wil 31 ',5_'“ 5¢ fur the benefit of the Maronite Mission
ciuh of the Friendly Bond of .." ¢ Washington street. The entertain-
8 K ment will be under the direction of Mrs,
——— | Mouritz Froderick Westergren, president
" wera’ will be the subject of e the Ladies Auxiliary of the mission
- of the Theatre Club, Mre. goxes have already been secured by
ril Parker,  president, ong Afrs. Seton Henry, Mrs. Warren Kinney,
it the Hotel Astor.  Mrs . oaze Willlam F. Shechan, Mrs. Daniel
1 ver, chairman of music, ' sfoehan, Mrs, Frederle Nellson, Mrs,
I ow programme *whi '_‘ Wil pater Doelger, Mrs, 1 Haggerty Brown,
i solos by Miss Estelle | yjjsq Ada Clarke, Miss Georgine lselin
§ n number by Miss Kather-|,,.4 Mrs. Wektergren,
ric soprano solos by MIES|  The patronesses include Mrs, Gerald
- Pea plano numbers by A\ Horden, Mrs. Robert 1. Collier, Mrs.
\! d an,  Miss E*“‘hl,\uuupn- Noel, Mrs. Francis Burrall Hoff-
Miss  Anne -‘"""‘“"-'muu. Mrs, De Lancey Kane, Mrs. Jacob
addresses by Donald | [, Phillips, Mrs. Charles James Welsh,
! I, Duavenport and Maurice | z\frs. O'Day, Mrs. MHenry Waters ‘Taft,
by Miss Katherine W, apq William Lumimis, Mrs, Van Burgh
poanoloszues by Mra. Addi-) Livingston, Mrs. Michael J. Mulqueen,
¢l A\ reception and tea | Mps. Morgan J. O Brien, Mrs. Ernest J.
W Lhe programme. H. Amy, Mrs. Nicholas F. Brady, Mrs,
Francis A. Dugro, Mrs. I'. Henry Dugro,
re v are heltiz made by the|Mre,  Frederic Nellson, Mrs.  Stuart
Nebraska in New York | Pullman West, Mrs, Walter A, Burke,
¢ the HMotel Astor on the Mrs. Francis J. Breslin, Miss Bouvier,
{iv 27 in honor of the Ne- Miss Crimmins and Mrs, Thomas Hughes
‘ow to the General Federa- | Kelly,
n'= Clubs, which will I,ci Among the members of the Junior
Ve 21 to June 2 in this city. | Auxiliary are Miss Madeleine [Direxel
n (skans are coming to New | Dahlgren, Miss Harrlet Lummis, Miss
n g, Mra. Edwin €. | Maud O'Brien, Miss Anna O'Gorman,
Aent of the Dauchters of | Miss  Alice O'Gorman, Miss Ellzabeth
! Dexter D, Ashley, vice-| Sabin, Miss  Margare. Phillips, Miss
Frank I. Ferguson,| Frances M. Ward, Miss Fstelle Mul-
vertary . Mrs, H. T. Beans, | queen, Miss Marie Doelger, Miss Helen

g are Miss Edna Phillips,

eoretary, and Mrs. C. A.
o of Mrs, Heury Selig-
Fiftv-sixth s#treet, on
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coovonr s at ils very

i it with this simple,
hampan, which cleanses
| tharoughly of all

W dirt and leaves a

i feeling: Just use a
[ canthrox dissolved in

't water, nfterwards rins- |

‘hly with clean water,
i the hair dries guickly
unstreaked,

v =0 Muffy in fact that

abundant than it is,

that arranging it he-

All scalp irrita-
sppear and the glil‘ will
thun ever before.—Adv,

right, |

Larkin, Miss Sabina Larkin, Miss Mar-

garet Nichols, Miss Madeleine ('Conor
and Misas May Stanton
The annual convention of the iene.

eral Soclety, Daughters of the Revolu-
tion, will be held at the Waldorf-Astoria
during the week beginning Mayv 1 and
will commemorate the twenty-fifth anni-
versary of the founding of the saclety
A silver luncheon wiil be given in the
Astor Gallery on May 4. The convention
will elect officers and ten metnbers of
the board of managers to =erve for two
years, Oin the afternoon of May 6 the
dedication of Fort Independence Park
by the city authorities will take place
and memorial tabletsa glven by the
Daughters of the Revolution will be un-
velled.

The New York State Soclety,” Miss
Katherine J. (. Carville of Noew Ioochelle,
regent, will be the hostess society of
the eonvention and will give a reception
on Mnay 1 at the Holland House for the
officers, delegates and visiting members,

Minerva Club, Mrs. Mary Stokes Mac-

at the
Hart is

LO=Morrow
Lireeley

faxt of the season
Wialdorf,  Mrs, Haorace
chalrman of the brenkfast and Mrs, Hd-
ward W. Hooke of recoption Mrs, Har-
ton W. & Martindale as chalrman of the
day has arranged the programme,

Fivening With the Czechs” will
Aeolian Hall on Friday eve-

"An

be given ut

|
ning The entertainment, which will
consist of folk songs and dances, will
e given under the puspices of the Jan

|

1

Hus Neighborhood House by the Juan
Hus Choral Unlon,  Hoxes at §$15 and
sents at from 60 cents (o §1.50 may be
had at the Neighhorhood House, 351
Ilust Seventy-fourth street.

| A regular meeting of the State Demos
cratie Forum, Mrs. Robins A Lau, presi-

dint, will be held on Thursday ot the
f Astor, Willlam Huarmon  Hlack,
wha will be the guest of honor, will

| muke an address on “Lincoln, the Denio-
Lot

dav

Bhakespeare wias celebrated by

the New York Theatre Club, Mme, Relle
de Rivern, president, on Tuesday 5
roon 01 the Hotel Astor Miw, (ieorge
W Howes, president of the Mary Avden
Shakespeare Club, was the chairnman of
the day. ‘The president’'s greeting was

| followed by u talk by her on the theatre
| fn Bhakespeare's  thme. M=  James
Maudison Buss told of the “Faects and
ll"mclel About the Bhakespeare Bongs.'

frequently lokes the charm that a be-
comingly draped veil can give., Cap
drapery of one kind or another l& the
usual thing. a high vell drapery being
seldom seen, though during the winter
several brides wore thelr veils plaited
in fan shape at top and standing up
rather after the fashlon of a Spanish
court or In fan shape across the top
of the head at the back.

There seemd to be a liking at the
moment for more nunlike c.ose lines

train, but the molt' frequent cholce 's
all white, and white satin s still dear
to the heart of the bridal majority.

BETROTHAL NEWS,

the spring; when the
man's fancy is lightly turning
to thoughts of love, the young
woman s beginning to think of en-
gagement luncheons and showers and
la trying to concoct some new and
!vcry clever idea.

Instead of the usual pink and white
tabie for the engagement luncheon
have the decorations yellow., A low
bowl of Jonquils and pussy willows
would make a pretty centrepiece, with
four mlass candlesticks around it with
tall yellow candles and no shades. At
each place have a downy vyellow

N young

than those of the softly draped cap,
and though somewhat tryng the veil

——

Nutt, president, will hold its final break- P

drawn straight and close across the
torehead Just above the evelwows to a
point above the ears and then allowed
to full without drapery 8 picturesque
and sometimes very becoming.

A touch of silver enters into a large
percentage of the bridal gowns gleam-
ing through tulie or lace in threadlike
traceries on chiffon or met, and in at
least one gown of this spring in a
beautiful white and silver brocade

A short Watteau wedding frock of white taffeta.

chicken just peeping from a shell with

| der the string the rest of the slip,
When

a tiny card in its bill. Have the

guest’'s name on one side and ithe
words “Just Out.” Om the other siue
have the names of the hetroihed

(me girl invited the members of her
card club to luncheon one day, and as
each guest entered the living room
che was given a plece of paper ex-
actly like the slips used at Chinese
| laundries. When dessert was being
|merved & young Dbrother entered

A scene from “Much Ade About Noth-
ing" was given by Mildred Holland.
Carolyn L. Milsted and Robert Merritt
Shurtz were heard In sonks from “A
Mideummer Night's Dream” and “Aws
You Like It Dances of the Bhake-
epearian period were done by Miss lliza-
beth Rothe and Migs Katherine Whit-
ridge, and & patriotic dance done by
Olive Schenck and Estelle Brown wound
up the programme, which was In charge
of Mrs, Louls Ralston,

—

Fur the benefit of its educational woark
in the Kentucky mountains the Soclety
of Kentucky Women In New York, Mrs,
Liedell PParker. president, will give a card
party at the Hotel Helleclaire on Tuesday
afternoon, Mrs, Charles W. Higgins of
92 Riverside Drive Ils chalrman of the
card party and tickets at §1 each may
e abtained from her or Mre. Dedell
T'arker, 2343 Hroadway.

Clio at {18 meeting last Monday at the
Hotal Astor elected the following of-
ficers . President, Mrs, Charies Milton
Ford . honorary president, Mrs, Charles

. Raker; fArst vice-president, Mra
Phillp H, Senlor; second vice-president,
Mrs. Percy B, Righy: recording sacpa.

1ary, Mrs, Willis P, Miner: vorrespond-
ing secretary, Mrs, James D, Bhipman

treasurer, Mra. Herbert T Lindsley
auditor, Mrs George H. Leggett, his-
torian, Mrs, Thomas Vaughan: trustees
Mre M. L. P'rny, Mrs, (', H, Tooker,
Mre, ! F, Sullivan, Mra. F. P 8-
mons and Mrs, J. H. McKinley,
A muricalsa and tea will be given at

the Biltmore on Friday for the Man-
hattanville  Alumnae  Assoclation semi-
rary fund.

At its nineteenth annual luncheon on

Haturday nt the Hotel Astor the New
York Chapter of the United Daughters
of the Confederacy will have the presi.

dent-general of the order, Mrs Frank G.
Odenheimer of Washington, as its guest
| of honor. The guests will be received
| by the president, Mrs, Jaumes Henry
Parker, assisted by the officers. Tickets
may he obtained from Mrs. Henry H
MeCorkle, 780 West End avenue,

The final concer: of the Mozart So-
clety, Mrs. Noble MeConnell president,
will be given at the Hotel Astor Wednes-

day evening. ‘The programme will in-
clude the one act opera “The Secret of
Busanne,” operatic selections by AMiss
Allce Neilson, and part songs by the

voung women's choral of 150 voices un-
dor the dirvection of Prof. Walter Henry
Hall of Columbin  Universy The
opera will be done by Miss laois Ewell,
'hilip Fein and Morton Adkins, with the
assistance of an mchestra of thirty-five
pieces,  The concert will be followed by
dancing.

A euchre and dance will be given at
the Hotel McAlpin on ¥Friday evening
for the 8t Catherine Welfare Associa-
tion, an organization of Catholic womaen
| working for suffrage. It will he under
of Mg Dudley Field

the patronage

Malone, Mrs, Ella O'Gorman Stanton,
Mra. William A, Prendergast, Mis, o0 b,
Halnes, Mige Elizabethh Jordan, Miss

Janet Richards and Miss Jane Campbel
Mrs. K. A Vibbard will be ehatrinan of
the euchre committee amd Miss Mary
Frances Hogan of the prize commit-
Lee,

P'rizes have heen donated hy Mis
Charles 8. Whitman, Dr. Katharine H.
Davig, Commissioner Hartigan, the Rev.
| Father Mynan, the Rev. John H. Dooley,
[the Rev. William J. Johinston, Mrs, Nor-

{man de R, Whitehouse, Mes. Joseph #
T Daly, Mra. Marcus M. Marks, Mrs Ruave
!mond Rrown, Charles Trout, K. M. How

|
and Coroner Healy

The Be! Canto Club held its last in-
formal reception and musical yesterday

dressed ke a Chinaman with a tray
piled with small bundles done up like
colors and each one had tucked un-

the #lips were matched the
guests discovered they contained the
ngmes of the hostess and the man
she was tn marry. 3

The usual tin shower may be varied
by asking every girl to bring some |
utengil that will hold  just Fllﬂlll’h!
for two, with her favorite recipe wso |
changed that it will provide only
enough to serve (wo,

Another way (o announce an en-|
gagement is to have littlea bright vul-!
ored birds such as are sold at favor |
counters resting on the edge of each |
#oblet when the guests are seated,
Fach hird has a tiny card round its |
reck with the names written on one
side and "A little bird wants to tell
you something” on the other.

Afternoon at the Waldorf-Astoria. The
programme included a group of English
songs and an arla from Tosca by Miss
Florence Mayer and piano numbers of
Choupin, Lisgt and MacDowell by Miss
Ora MeCord. The club will give a re-
ception fop ite president, Mme. Deatrice
Goldie, on Friday evening, At the recent
election of officers Mme, Goldie was re-
clected president and the other office:s
chosen were Mrs, J, (. Blaine, first vice-
president ; Mrs, Lillian Thomas Schmide,
treasurer , Moo, Willlam Winter and Miss

Lillian Colby, secretaries

The Washington Heights Chapter,
Daughters of the American Revolution,
Mrs. Samuel J, Kramer, regent, will give

Hts annual luncheon on

Saturday at the
Hiltmore

A serles of Venetian
given at the laza to-morrow
too raise funds for the reliaf
the Children's Court ecommittee
Assovintion «f Catholic Charities, Will-
lam laurel Harcls, the painter, 's ar-
ranging the pictures and Mres. Willlam
K. Vanderbilt, Jr, heads the committes
In charge.  Venetlan music and Venetian
gondolilers will be features of the entep-
taimment, which will elose with a dance

Ltubleaux will be
SVenine
wurk ol |

of the |

on Wednesday evening the Catholle

Club will give i spring dance ot g |

cluh house, 120 West Fifty-ninth street, |

with Arthur J. Morrls as chairman.
AR

i Saturday Mpe. and Mrs, Willlam |
Joseph Kennedy of 2505 Wesl 108ih
street, will give a bridge party at their
home.

Mre. Thomas J. O'Neill will give a
hridge and euchre purty at her home on |
May 18 for the benefit of the Hosary
Tubernucle Gulld,
will go to their country home at Avon,
N. J., early in June.

‘the breasthone from end 1t

| e separated.

scar of the Waldorf P
n Ideal Dinner for May Day,

AY DAY is largely celebrated
by out of door parties for
the vounger generation, and
in New England by the dis-

tribution of flower filled May baskets
left surreptitiously at the doors of
friends and neighbors. 1t is a day
which should not be negi~cted by the
hostess, who might well v e It for an
end of the season dinner party, a
windup of her winter's hospitality or
for the opening of her country home
and summer gayeties,

To the end that a hostess may fitly
entertaln her guests on this day, a
special dinner menu has been prepared
for Tug SuNpay '8 hy Oscar of the
Waldorf. Not only hag he arranged a
charming menu, but it i= of such a
character that, though appropriate for
the most elaborate affair, it is not im-
possible to the hostess who must con-
tent herself with comparatively sim-
ple affairs, And every housewife will
at once recoenize that the recipes are
such as she always classes as valuable
and worth preserving in her scrap-
hnok. The American sherbet is espe-
cially a novelty that will fascinate.

Here are the recipes for the dlshn‘

making up the menu:
Chicken Soup, Creole Style — Cut
about a quarter of A chicken in small

Preces and slce balfl an onion; brown
these well togethier for ten minutes in
a sauceran with one ounce of butter
and moisten with three pints of con-
somme; add three tallespoonfuls of

raw rice, hall a tablespoonful ot salt,
v very little red pepper and a gar-
nished bunch of parsley, also half a
chopped  zreen pepper, one ounce of
lean rasy ham cut in small pieces. |
After boiling  thoroughly for twenty
minties remove the parsley, add a
slicedd tomato, et stand for five mine|
utes and serve

Trout, Remonlide ~Releet some me-
dium sized trout and fry them in but-
ter. . When cooked place thom for a
minute on a sheet of Kitchen paper, in

order %o dradn off as much of the fat| fasten some thin ®ices of fat

as possihle Chaop in maoderate quan-
titie "y chives, capers,  parsiey,

Hervil, watereress and a small quan-
ity of shallots then pound these in a
| mortar and mix o in one teaspoonful of
'rench mustard, the beaten volks of

two exes and one teacupful of salul
0il.  The oil must he mixed in drop
by drop that it may incorporat
thoroughly with the other ingreaients,

When the sauce is perfectly smooth
mix in a small quantity of ehili vine-

HO

gar,  Spread an ormamental dish paper
or a folded napkin over a cloth, lay
the trout on it, zarnish round with !
parsley and serve with the sauce in'
a saucehoat,

Bupreme  of Chicken, Toulouse

Take (hree chickens, singe and draw
and wipe; remove the skin from the
breasts; make an incision an top

i sharp knife. carefully ent out the
entire breast on each side, including

Charming Menu Suggested by Famous
Maitre d'Hotel With Its
Necessary Recipes

Small Bermuda Potatoes, Bo
Saddle of Spring Lamb
Roasted G

Chiffona
Mousse of Chestnuts

MENU FOR THE IDEAL MAY DAY DINNER.

By OSCAR OF THE WALDORF.

Little Neck Clams
Chicken Soup, Creole Style
Radishes Olives Celery Almonds
Trout a la Remoulade

‘ Supreme of Chicken, Toulouse

New String Beans Baute in Butter
American Sherbet

Coffee.

iled with Parsley and Butter
Roasted, Colbert Sauce
uinea Hen

de Salad
Cream Puffs

move it and place it on a dish for fu-
ture use,

With a sharp knife make an in-
cision three inches in length by one
inch in depth In each breast at the
thinner end, season the inside with salt
and pepper equally distributed and
stuff them with two ounces of ohicken
forcemeat mixed with two truffles and
four mushrooms, also finely sliced.

Butter a copper saute pan and lay
in gently the six breasts. Take each
small fllet and press [t gently with
the fingers so as to give it shape;
then make six amall slanting incisions
on top of each and Insert in these
slices of truffles cut with a tube haif
an inch in diameter. Slightly moisten
the top of every breast with water,
carefully arranging one filet on top of
vach lengthwise,

Pour into the pan, but not over the
supreme & quarter of a wineglassful
of Madeira wine and two tablespoon-
fuls of mushroom liquor, tightly
cover with the lid and place in the
hot oven for ten minutes. FPour one
p:nt of hot Toulouse garnishing on a
hot dish, take out the supreme from
the oven, neatly arrange it over the
garnish, adjust paper ruffles on cach
wing bone and serve at once.

Touwouse Garnishing—This is made
of goose’s fat liver, mushrooms, sweet-
Lireads, sheep's kidneys and truffies,
prepared as follows: Cut some slices
from a goose's fat liver, having them
in uniform eize and shape; keep them
hot over the fire in a buttered saute
pan, and before using slightly glaze
them.

Cook some mushrooms in hutter and
lemon juice, braize some sgweetbreads
and poach (or cook In water) some
sheep's kidneys, masking all of them
when ready with veloute sauce, Trim
some truffies as round as possible; boil
them in wine and a small quantity of
meat or fowl glaze and afterward
brush them over with bhutter. A
tureenful of Toulouse sauce should ac-
company the chicken.

Saddle of lL.amb, Roasted--Wash,
salt und flour the meat, and put it in
A& baking pan in a hot oven to roast,
msting often till done.  Place it in a
hot dish and serve with Colbert sauce.

Colbert Sauce— Put two omnces of
meatl glaze into a saucepan over the
fire with one-half teacupful of stock;
£tir at until it has melted, then pour
in one pint of the same stock and stir
in slowly one ounce of butter bhroken
into small pleces. When on the point
of boliing straln the sauce, squeecze
in the julce of a4 lemon or two add
one tablespoonful of chopped parsiey
and serve,

American Sherbet - -Secure some tin
moulds to imitate high shaped wine
& asscs, fill them with cold pure water,
close them securely and pack them in
pounded ice. In the meantime mix in
equal quantities of frult syrup, wine
and orange or lemon juice; almost any
Kk nd of fruit syrup may be used.

Pour the mixture into a freezing pot
and work it until well frozen. The
sherbet must not be frozen too fArmly,

of |
end with,

piled up in a pyramud in the e glasses,
| When the water has frozem enough to
| take the form of the moulds, turn it
out careful y and All up the ice glasses
[ with the frozen syrup, piling t up
high, care must be taken heforehan:
| to turn out any lquld that has not
i frozen to the lce glasses befare putting
in the =yrup.
Btand the giusses on a fancy dish
‘and pass them around, If desived tie

wWater may be colored befores  luing
frozen in the moulds, and a «iffey
fvolor may be used i almost evey

,m~ uld
(S | (R
| Ronsted

v
This will have a very qiretiy
when served.

Chaninea Hen  Pluck  tha
Runea hens, deaw and (russ them and

bate o
round them: roast for twenty minntes

in a4 hot oven Five minutes Lwfor
| dishing take the bacon off. sprinkic
| little ealt over the lards and loeown
| them.  Put the guinea hens on o ot

"dish and serve them with a saucebont-

ful of hrown gravy,
Chiffonade  Salad--This salad ¢ n-
sists of all the suladm in @eanon Vor

cexample, lettuce, romane, chick oy,

csearole, tomato, beetg and ce ery out
Lin long slices
i The dressing for this salad & ma

ag follows:  Take one hard Lboled o
and mash it as fine as possible wal g
fork; then add two plnches of paprika
;nm'l a pinch of salt, half a teaspoontyl
of French mustard, a teaspoonful of
hashed chives, a tesaspoonful of hished
estragon, two tab.espoonfuls of ol aend
three tablespoonfuls of vinegar. Al
this to the salad, mix it well together
and serve,

| Mousse of Chestnuts—With one-ha!lf

Mp, and Mre. O'Neill | the smuall wing bone, which must not | pound of chestnut puree mix about six
Under each breast will| on'ncen of mugar favored with vaniila; |
!be found & small filet; carefully re-'Leat it well with a spoon unul it ls‘

yet it must be conslstent enough to be |

quite smooth and then add three wine
glassfuls of sweetened whipped cream.
tour the preparaticm Into & dome
shaped moud previously buried in
i salted ice, cover the mould, solder its
i Joints with flour and water paste and
keep it in the jce for an hour. When
|ready to serve dip the mould in hot
| water, wipe and turn the mousse out
jon a folded napkin

{ Cream FPuffs Warm slightly one
pound of butter and beat it well with
one-half pound of castor sugar; then
mix in two eggs. Put one and onee
fourth pounds of s=ifted Sour Into a
with two tablespoonfuls of
baking powder. stir in the beaten mix-
ture and work it until it is quite
smooth. Shape the d ugh into cakes
and bake in a sharp oven, RBeat .wo
eggs with four ounces of castor sugar
and one pint of milk: then stir them
in with one-fourth of a pound of sifted
flour.

When smooth ‘urn the mixture inty
a atewpan and s=tir over a moderate
fire until thick. When cooked cut the
cakes !mto halves, scoop out a little
roft puste and fill them with cream.
Arrange them neatly on a dish over
which has been spread a folded napkin
and serve

Coffee — A low one tablespoonful of
coffee to each person. The coffee when
ground shonld be measured; put in the
pot and hofling water poured over it
in the proportion of three-quarters of
& pint to each tablespoonful. The Ine
stant it bollg take the pot off, uncover
land lrt it stand a minute or two;
then cover, put it back in the fire and
Loll 1t again  Let it stand for five
minutes to settle; it is then ready te
| pour out
| The floral decorations may he of
l|'1-um_\' kinds, hut there are three are

! basin,

rangements of definite merit to cone
| aider for the dmner table. For the
| simple affair choose a  low, hroad

| basket without a handle f very high
and with a hande if low and spread-
!ing. The reason for thi= is that it
|is mnever good to build too high an
teffect on the table if one wants 4
genial dinner, for hugh Nower arranges
| ments intercept conversation
+ The second way of adorning or
| rather forming the centrepiece 8
simply to use a large silver flowep
{holder and mass the blossoms in it
{in the usual way. The third idea In to
piace 1n a strong iron holder a May
pole of mome height. The holder is of
! course abjterated  from view by
jclusters of flowers and the pole should
Le flower wound

At the tap three tn four inch satin
ribbins are spread from it to the walls
of the room in tent fashion and dmwn
amide curtainwise over the entrance to

I:h-- room. This canopy arrangement
|is by far the prettiesi and after all
| Goes not require so much o time as a
|more  commonplace decorantion very
| often recelves

For the kind of flowers to chooss
Httle cam be =ald for taste (= so ine
dividual, but the simple springtime
blossoms are better than orchids oe
greenhonse raritios, as the former are
in keepineg wi the oceasaom and the
latter wre not o Pale, glowing tints are
hetter for the same reason than deep
toned flowers And where the May

pole & tsed the ribbhoos must naturally
CHIryY the same color scheme,

For favors use sma'l Laskets filled
with henbons or flowers, carrving out
the May hasket 1dea ‘

Reduce Your Fat
~ Without Exercise

| There's no reason, Mr. Fleshy
why you should tire yourself ot?tn::"
{ weaken your system by walkink ovep
{ miles of golf links or going through
| any other laborious, weakening exer=
| cises in order to get rid of your exe
| cess fat. Nowadays you don't even

ot

|

|
|

!

have to restrict your diet. You ean
take things c.-v, put your musculap
encrgy to bett P use und cat what you
like while you reduce your welght
from ton to tifteen ounces a day,
The rasicst and quicl.est niay 1o ace
| complish the result you want {8 to
simply take aftor each moal and at
bedtime a Marmola Prescription Tabe
let (prepared from the famous Mare
moila t'rescription), ‘I'his is & safe,
harmless way=—not in the least harme
ul or injurious, Results show in &
few weeks timea and the fut vanishes
without leaving wrinkles or a sign of
; flabbiness, It is simply astonishing
how quickly and easily this safe, sin-
ple treatment reduces fat. You'll be
surprised too, at how much better you
| feel. Give up your tiresome exercis.
ing and your starvation dict for A few
Cweeks and Just take Marmola Pree
| #eription Tablets according to diree-
! tions, they are harmless, s L alarge
[ T8 cent case at any good drug store
| or send price to Marmola Co, 25 Mon.
Foe Ave, Detroit, Mich, and they will
be mailed to you direct in plain wrape
Per, postage paid. — Ade,
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